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4.15 Supervision-The management shall designate an individual to be
responsible for the compliance with those sections of this Manual having
to do with plant cleanliness, personnel and operation.
Public Health Reason: The importance of handwashing by food handlers
is great and unless someone is made responsible for this process, it is apt
to be forgotten or overlooked. Satisfactory cleaning of the shucking room
does not follow if the responsibility for the condition of the shucking room
is divided among two or more persons. Clean floors, walls, and benches
reduce the chances of contamination of the shellfish or shucking utensils
during shucking operations. Daily cleaning of all surfaces will prevent mud
from becoming dry and caked making it difficult to remove. Periodic dis-
infection and the removal of accumulated contamination, will reduce the
possibility of contaminating the shellfish passing through the shucking
room.
Careful daily observation of the health of employees with proper inquiries
when indicated and with exclusion of ill employees will tend to prevent
possible contamination of the shucked stock with pathogenic organisms.
4.16 Shucking Benches and Stands (Shucking Room Equipment)
Satisfactory Compliance: This item shall be deemed to have been satisfied
if:
A single individual has been designated by the management to supervise
the activities above enumerated and if there is evidence that he has been
carrying on his responsibilities satisfactorily.
Shucking Room
Equipment:
4.16 Shucking Benches and Stands--The tops of shucking benches and
the sides above the bench tops shall be of smooth concrete, free from
cracks or crevices and so Constructed that drainage is complete and rapid.
Shucking blocks shall be removable unless an integral part of the bench
and shall be of solid one-piece construction. The stands or stalls shall be
of finished material and painted where hand contact occurs. There shall be
no boxes, shelves, or nails above the benches where miscellaneous articles
might accumulate.
Public Health Reason: Unless shucking benches, stands, blocks, and stalls
are made of smooth material which can be cleaned easily, they will become
very foul and materially affect the shellfish quality. Storing or hanging
articles above shucking benches is undesirable because of the chance that
some article will fall into the shucked shellfish and because their presence
interferes with thorough cleansing of the benches and adjacent walls.
Satisfactory Compliance: This item shall be deemed to have been satisfied
if:
(1) The shucking benches are of smooth concrete, free from cracks or
crevices which might hold putrescible matter and are maintained in a clean
condition.
(2) The benches drain completely and rapidly.
(3) The shucking blocks are removable, or an integral part of the bench
and are of solid, one-piece construction.


